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^  As  you've  probably  already  found  out,  cranberries  are  scarce  this  year.  And 
here's  a  case  when;  not  the  war  but  the  weather's  to  blame.    Due  to  bad  weather,  the 
cranberry  crop  is  down  to  just  about  half  of  what  it  was  last  year. 

In  the  face  of  this  shortage,  the  War    Food  Administration's  done  what  it  could 
to  put  the  traditional  cranberry  sauce  on  America's  Thanksgiving  table.    The  WFA'a 
allocated  two-thirds  of  the  crop  for  civilian  use.    And  G.I.  Joes  and  Janes  will  get 
almost  all  the  other  one-third  of  the  cranberries.     The  remainder  -  a  small  share  - 
goes  to  our  territories  and  allies. 

We'll  get  the  bulk  of  the  fresh  cranberries  because  they  aren't  so  easy  to  ship 
overseas  ae  those  canned  or  dehydrated.    Yes,  we'll  get  nearly  two-thirds  of  the 
cranberry  crop.    Even  so,  two-thirds  of  a  short  crop  very  likely  won't  stretch  to  fill 
the  demands  at  the  corner  grocery  store.    A  lot  of  us  may  not  be  able  to  get  cran- 
berries at  all.    But-' if  you  can  get  them,  don't  pay  more  than  the  ceiling  price  for 
them.    Cranberries  are  under  ceilings,  and  in  no  store  should  the  selling  price  be 
more  than  41  cents  a  pound.     In  most  stores,  it  will  probably  be  less. 

Yes,  cranberries  are  scarce.      So  I  thought  you'd  like  to  hear  of  some  sub- 
stitutes you  may  use  to  take  the  place  of  cranberry  sauce  or  relish  in  your  Thanks- 
giving dinner. 

Of  course,   I  know  that  with  you  home  canners,  it'll  just  be  a  matter  of  choice. 
a  quick  survey  of  your  pantry  shelf  will  suggest  a  host  of  possibilities.  And 
you'll  have  a  hard  time  deciding  what  to  serve.  ..  spicy  pickled  peaches. ..  little 
yellow  tomato  preserves. . .watermelon-  pickle... or  crabapple  jelly. 
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But  you  who  don't  have  a  store  of  home  canned  pickles,  relishes  and  preserves 
there  are  plenty  of  possibilities  open  to  you  too.    You  can  find  a  number  of  fruits 
that '  11  make  satisfactory  substitutes  for  cranberries  in  your  Thanksgiving  meal. 

Since  we  have  plenty  of  apples,  some  of  you  may  vant  to  serve  apple  sauce.  ..a 
very  special  apple  sauce,  of  course,  made  of  good  tart  apples  and  flavored  with 
lemon  juice  or  spices  such  as  cinnamon,  nutmeg  or  cloves. 

Or  you  may  want  to  dress  up  the  canned  peaches  and  pears  you  get  with  your 
ration  stamps.    You  may  want  to  make  spiced  peaches  or  pears.    Well,   I'll  tell  you 
how  to  do  it.     If  you  have  a  pencil  handy,  you'll  want  to  jot  down  the  proportions 
on  this  recipe  for  spiced  peaches.     They1  re  easy  to  make  and  they  are  delicious. 
And  you  may  use  either  peaches  or  pears.    Firm  fruit  does  the  "best.    Ready  for  the 
recipe?    All  right.     these  proportions  are  for  8  or  9  halves  of  large  canned  peaches 
or  pears.    You'll  need  about  2  dozen  whole  cloves.     Three-fourths  cup  fruit  sirup 
and  three-fourths  cup  of  vinegar.    Now  the  amount  of  sugar  you'll  use  will  depend  on 
how  sweet  the  sirup  of  the  canned  fruit  is.    But  you'll  need  from  a  half  a  cup  to 
three-fourths  cup  of  sugar.  You'll  need  six  whole  allspice  and  two  or  three  1-inch 
pieces  of  stick  cinnamon.    And  about  an  eighth  of  a  teaspoon  of  salt. 

Now,  I'll  go  over  these  proportions  again  and  you  can  check  to  see  if  you  have 
everything  in.    For  3  or  9  halves  of  canned  pears  or  peaches,  use  about  2  dozen  whole 
cloves;  three-fourths  a  cup  of  fruit  sirup;  three  -fourths  a  cup  of  vinegar;    a  half 
to  throo-f ourths  cup  of  sugar,  depending  on  the  sweetness  of  the  fruit  sirup;  six 
whole  allspice;  two  or  three  1-inch  pieces  of  stick  cinnamon  and  an  eighth  of  a  tea- 
spoon of  salt.    Drain  the  canned  fruit  and  press  3  cloves  into  each  half.    Then  make 
a  sirup  by  combining  the  fruit  sirup,  vinegar,  sugar,  allspice,  cinnamon  and  salt. 
Let  this  boil  for  about  five  minutes.    And  then  add  the  fruit  and  cook  10  to  15 
minutes  longer  if  the  fruit  is  firm.     If  a  softer  fruit  is  served,  cook  only  five 
minutes  or  so  longer. 
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Allow  the  spiced  peaches  or  pears  to  stand  three  or  four  hours  in  the  sirup  so 
the  flavor  will  blend.     If  you  wish  to  prepare  the  spiced  peaches  a  few  days  ahead 
of  time,  you  may  store  them  in  the  refrigerator  in  a  covered  dish. 

Another  substitute  for  cranberries  in  your  Thanksgiving  meal  may  be  citrus 
fruit  -  oranges  or  grapefruit.    You  know  cranberries  are  rich  in  vitamin  C  and  you 
save  more  of  the  vitamin  C  when  you  serve  the  cranberries  as  relish  than  when  you 
serve  them  as  sauce.     You'll  also  be  adding  vitajnin  C  to  your  Thanksgiving  dinner 
if  you  substitute  oranges  or  grapefruit  for  cranberries. 

Use  the  citrus  fruit  in  a  fruit  cocktail  or  as  a  salad.    That  old  standby  - 
orange  and  raw  carrot  salad  in  gelatin  will  lend  a  bright  note  to  the  Thanksgiving 
ta'ole  and  add  just  the  right  tart  taste  you  want  with  a  turkey  dinner. 

So  you  see,  even  if  we  can't  get  cranberries,  there  are  a  number  of  good  sub- 
stitutes. They'll  do  until  another  Thanksgiving  and  a  bigger  cranberry  crop  come 
along. 
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